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The order how Meats 


Should be ſerued to the 
Table, with their 
ſauces. 
The firſt courſe. e 


SZ Dfage oz ftcwedbzoth. 
Vs s 8 boiled meat oz ſtewed meat. 

v [7721 Chickins and Bacon. 
WY Powd:cdBefe, 
Pyes, Goce,Pigge, -<- - $28 
Rolted Bake. 5 | 5K 
Roſted Meale. | 2 
Cuſtard. i 28. = 4 
The ſecond courſe, 2 

Dlted Lamb, 
Roffed Capons, 
Chickins- 
Pehennes: 2 
Wakte Ueniſon, Tart.  * 
Ihe ſeruice ar Supper. 
Otage oʒz Sep. 
A Saller. 
A 2 


* 


P 
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A Pigges 


A Book 

A Pigaes pefitoe. 
Powdzed'Beefliced. 
A ſhoulder of mutton oꝛ a bꝛeſt. 
Tele, Lamb, Cuſtard. 

The ſecond courſe. 
(= roͤſted. 

Cunnies roſted. 
Chickins roſted. 
A Pye ot Pigions 63 Chickins 
Baked Ueniſon, Tarte. 
The ſeruice at Dinner; 
B and Puffard, 
Capons ſiewed in white bꝛoth. 
A Peſtell of Veniſon vpon bꝛewes. 
Achine of Beet t a bzett of mutton boild. 
Chewets oz Pyes of fine mutton. 
Thz:e& green gle in a diſh, ſo2rell. ſauce. 
Foz a ſtubble goſe,muſtard and binagre. 
After Alhalowen daye a II & ſauce 
Chaudzon, : 


APigge. F 
A dubble Rib of Beef roſted, lance Pep⸗ 
per and Uinagrs-: 
A lopne of Neale 02 wett, laute Oꝛenges. 
Palt a Lamb oz a Rid. 
wo Capons roſted, ſauce wine * 
I = 4 


of Cookry, 2 
Ale and Salt except it be vpon fops, 
Lwo Paſties of falow Derm a Dilh. 
A Cuſtard. 


A Dich of Leaſh, 
The ſecond courſe. 
Ile. 


Pecock, ſauce wine and Halt. 

Two Cunnies oz hall a doſen of rabbets. 
ſance Puſtard and Hugar. 
Halt a doſen of chickins vpon (ozrel a 

Halt a dozen of Pigions, 

Mallard. | 

CTeale. Sauce Pultard and 

Culles, 5 Minagre. 

Stozke. © 

Pernſew, £ 

Crane. c . 

Curlew. Sauce — 

Wittur, One, #3 

Buſtard. 

Feland, ſauce water and calt with Oni- 
ons ſliced. | 

Hall a dozen of Wodcocks, ſance Pulk- 
ard and Hugar. 

Half a doſen of Partriges, (land. 

Halt a doſen Railes ſauced as the Fe- 

A doſen of Quailes, 8 a 

3 


A Booke 

A dich of Larkes, 

A paſt of red Dære. 
Tarte, Ginger bzead, Fritters, 


Seruice for Fiſh daies. 
Ut ter. 7H 
A Sallet with hard Egges . 
"Potage of ſand Celes and L ampꝛons. 
Red Hering green bzoiled ſugar ſtrewed 


White Mering. * * _ (vpon. 
Ling. _ Saute Pultard. 
Yaburdine. 


Salt ſalmon minced, ſauce muſtard and 
Uinagre and a little Sugar. 

Powdzed Cunger. 5 

Shad. | Sauce.Unagre. 

Mackrel. a 8 

Whiting, ſauce with liuer and muſtard. 

Plaice, ſauce ſazrel,oz Wine and Salt, 
o2 Uinagre. 

Thozne back,ſauce Liner and Puſtard . 
Pepper and Halt ffrewed vpon it al⸗ 

wLttter it is bzuſed. 

Freſh Cod Nance Greenſauce. 

'Bace, Pullet. | 

Eeles þpon Sops. 

Koches bpon ** 

Perch 


. ˙A ²˙ ; 2 _ 


P 5 £2 "" xe A i i ES 


of Cookry, 
Perch. 

Pike in Pike ſauce, 
Trout vpon Sops. 
Lench in Oclly oz in Grilſel. 
Cuſtard. 


The Second eourſe. | 

C Flounders in Pike ſaace, 

Freſh Salmon, 3 

Freſh Cunher. | 
Bꝛit. Haute Uinagre. 
Turbut. | 

Molibut. 

Bꝛeam vpon ſops. 

Carp vpon ſops. 

Soles oz any other fiſh fried, lance the 

dzipping · 

— — 2 Dance galenfine, 
Freſh Stucgion- 

_— 32885 Uinagre. 
Shzimps, 
Baked Lampꝛpe⸗ 
Tart. 5 Chee. 
Figges. Ralſins, 
Apples. 5 Peares. 


Almonds 


* 


| A Booke 
Almonds blanched. 


To make ſauce "mM capons or Turky 
Fowles 


Taue Onions and llice them thin, and 
boylc them in faire water till they be 

boyled dzye, and put ſome of the grauie 

vnto them and pepper groce! beaten. 


Fauce for a roaſted 8 wt Daue. 
Tae Onions and mince them not to 
mall, and boile them in a little tlaret 
Wine, and when they be boyled almoſte 
dzy-put therto Uinagre. Sugar, Pepper 


and ſome of the grauy ofthe Stockdoue. 


To make ſauce for a capon an 
other way. | 
Ake Claret Wine, Roſewatfer, ſli- 
ted Ozenxes.@inamon and ginger, 
and lap it vpon Sops, and lay your Cay 
pon vpon it. 
Sauce forrapons, Pheſant, Partriges 
or Woodcocks, 
Os jons lilced very thin, faire wafer 
and pepper groce beaten, 
Coe 


of Cookry. 4 


Chauldron for a Swan. 


TA N E white Bꝛead and lay it in ſoke 

in ſome of the bꝛoth that the Giblets 
be ſod in, and ſtraine it with ſome of the 
blod of the Swan, a little pece of the Lis 
uer and red Mine, and make it ſomwhat 
thin, and put to it Sinamon and ginger, 
pepper, Salt and Sugar, æ voile it vntill 
it be ſomwhat thick, and put in two ſpon 
fall of the graupe of the Swan, and lo 
ſerqe it in ſaucers being warme. 


Galandinefor acrane ora Hearne or any 
other Foule that is black meat. 


Oſte Bꝛead and lay it in ſoke in vi⸗ 
nagre, and ſtraine it with Minagre 
and a litle Claret wine, boile it on a cha⸗ 
fingdith ol coles and put in it ſugar. Di⸗ 


Ld 


namon, and Ginger. 


For 


A Booke 


For Stewed and boyled 


Meates. 


To ſtue a Capon. 
Anke the belt of the Bꝛoth 
2 n bi 


of the pot, and put it in a 
pipkin, and put to it Co- 
» N — and great raiſins, 
$SOWBAY| Datcs quartered and o⸗ 
— 2 nions fine minced, ſtrap⸗ 
ned bꝛead t time, and let them boile well 
togither: when they be well bopled, put 
in your pꝛunes, ſeaſon it w cloues, mace. 
pepper, and bcry little Salte, a ſponfuil 
oꝛ two of Uergious, and let it not be ta 
thick. And pour Capon being bopled in a 
pot by it ſelfe in fair water 4 ſalt to kape 


it faire, and thus you may boyle a Chic⸗ 
ken, vele, bert oꝛ mutton after this ſoꝛt. 


To ſtue a Capon in Lemmons. 
_ your Lemmons and put them 
in a Platter, and put to them white 
Mine and Roſewater,and ſo boile them 


and Sugar til they be tender. Then = 
e 


of Cookry. 
the beſt of the bꝛoth wherinyour Capon 
is bopled, and put thercto whole Mace, 
whole pepper 4 red Cozance, barberics, 
a litle time. nod ſtoze of Parow. Let 


them boile wel togither til y bꝛoth be al⸗ 


moſt boiled away that you haue no moze 
then will wette pour Sops. Then poure 
pour Lemmons vpon your Capon, à ſea⸗ 
ſon your bꝛoth with Uergicus and Su⸗ 
gar. and put it vpon pour Capon allo. 


To boyle a Capon in white broth, 

B Capon in faire licour and 
couer it to heeps it white, vut ycu 
muſt boile none other meat with it take 
the belt of the bꝛoth, and as much vergi⸗ 
ous as of the bꝛoth if pour Uergious be 
not to ſower, and put therto whole mace 
whole pepper, and a god handfull ol En⸗ 
diue, Letuce oꝛ bozage, whether of them 
ye wil, ſmall Raiſins, Dates, Parow of 
marow bones alittle ſick of whole St- 
namon, the pele of an oꝛenge. Then put 
in a god pete of Sugar, and boile them 
well togither. Then take two o2 th2re 
polkes of egges ſodden,and ſtrain thin, 
and thick it withall, & boile pour jones 
2 


A Booke 


by themſelnes,andlay vpon your Capon 


poure pour bzoth vpon pour Capon. 

Thus maye you boyle any thing in 
white b2oth. 

An other to boyle a capon in 
white broth. 
Furt take Parow bones, bꝛeake them 
and boyle them and take out the ma⸗ 

rowe. Then ſ&the your Capon in the 
ſame licoure. Then take the beſt of the 
licoure in a (mall Potte to make your 
bꝛoth withall. Then take Coꝛance, Da- 
tes and pꝛunes, t boyle them in a pot by 
themſelues till they be plum, then take 
them vp and put them into pour bzothe, 
then put whole Pate to them and a god 
quantitie of beaten Ginger x ſome Salt. 
Chen put the Parow that you did take 
from the bones, and ſtrain the polkes of 
Egges with Uinager, and put them in- 
fo your bzoth with a god pece of Sugar 
but after this it muſt not boyle: the take 
bꝛead and cuf therofthin ſippits, and lay 
them in the bottom ok a diſh. Then take 
ſugar and ſcrape it about the ſides of the 
diſh andlap theron your Capon, and the 


fruit vpon it and ſo ſerue it in. 
To 


r 


n 
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Of Cookry, 6 
To make Sops for a capon,; 
Taue Toſtes of Bzead, Butter, Cla⸗ 
ret wine and ſlices of Oꝛenges, and 
lap them vpon the Woſtes and S(namen | 


Bugar and Ginger. 


To make Sops for chickins, 


Firfe take Butter and melt it vpon 


a Chafinadiſhe with Coales, and lay 
in the Diſh thinne ToJes of Bꝛead, and 
make Sozrell ſance with Uergtous and 
Goſeberies,ſ&eth them with alittle vers 
_ and lay them vpon. 

To boyle a capon in Browes. 
12 boile pour Capon with fat 

meat, then take the beſt of the bzoth 
and put it in a pipkin, x put whole Pace 
to it, whole Pepper; ſome red Coꝛance, 


halk aſmuch white wine as you haue of 


bꝛoth, god ſtoze of Parowe and Dates, 
and ſtum them clean and kep your licour 
very clere, and ſeaſon it with Uergious 
and Ongar, and then lay your Capon v⸗ 
pon bzowes finely tut, and ſo poure your. 
bꝛoth vponit. 
To boyle a Capon. 

T Ake your Capon and boyle it tender, 

and take out a little of the bzoth — 


A Booke 
put it in a little pipkin with whole mace 
and a god deale of ginger, and quartered 
Dates, and bople your cozance and pꝛn⸗ 
nes in very faire water by themſclucs, 
fo2 making of pour bꝛoth black and thic⸗ 
ken pour b2oth with yolks of egges and 
wine ſtramed togither o2 alittle Mergi⸗ 
ous, and let pour b2oth boile no moze 
when you haue thickned it, foz it will 
quail. Then cut ſippits in a platter, and 
lap in pour Capon, and lape pour fruite 
vpon it, ſo doing ſerue it out. 


To boyle a Capon with Orenges 
or Lemmons. 


Tae pour Capon and boyle him ten⸗ 

der and take a little of the bzoth whe 
it is bopled and put it into a pipkin with 
Mace and Sugar a god deale, and pare 
thꝛe Oꝛenges and pil them and put the 
in your pipkin, and boile them a little as 
mong pour bꝛoth, and thicken it with 
wine and polkes of egg es, and Sugar a 


god deale, and ſalt but a little, and (ct. 


pour bꝛoth no moze on the fire fo quai⸗ 


ling, and ſerue it without ſippets. 5 
O 


| 
[ 
f 
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Of Coskry y. 

To boyle a Cony with a Pudding in his 
HhBelly. ä 
3 Ake pour Tony and flep him, x leaue 
on the eares and waſh it faire, and 
take grated 13zead,ſwete Suct minced 
fline,cozance and lome fine hearbs, Pe- 
neriall; winter ſauerpzpertelp, Spinage 
oz biets, wet margerum, and chop pour 
hearbs flac, and ſeaſan it with Cloues, 
Mate and Sugar, a little treame and 
ſalt and polks of Egs, and Dates mink 
fine Then mingle all your Uuk togither, 
and put it in pour Rabets bellp and ſowe 
it vp with a thꝛed, foꝛ p bꝛoth take mut⸗ 
ton b2oth when it is boyled a little, and 
put it in a pot wheras pour Rabef may 
lye long waies in it, and let pour bꝛoth 
boile 02 euer pou put it in, then put in 
Goceberies oz els Grapes, coꝛante and 
fwet Butter, Uergious, Salt, grated 
bꝛead and Sugar a little, and when it is 
bopled, lap it in a diſh with Sops. And 

ſo ſerue it in. 
To boile Chickins or Capons. 

Irſt boile them in faire water fil they 
be tender Then take Bꝛead and lap 
it in the bꝛoth of them, and with the 
yolks 


| . A RVO ke 7 
polks of foure 02 fine Egges, ⁊ Uergions 
o2 white Wing ſtraine it and therewith 
ſeaſori your b/oth and your Capon in it. 
Then take Watter;perfly and other (mal 
herbs,and chop them into if, And ſo ſerue 
them koꝛth vpon ſoþs of Bꝛead. 
To ſeeth chieleins in Lettice, | 
T Ake aneck of Putfon with a maroty 
bone, and ſo let it ſæthe, and ſcum it 
clean and let if bople welt togither, and 
when it is enough: then take out ſome of 
it and ſtraine it, and put in pour Chics 
kins. Then take a god many Lefuce and 
walh thein clean and put them in. Chen 
take aliftle white Bꝛead and ſtraine if 
and put it into the pot to thick it withal. 
Then put a little whole mace to ſeaſon it 
with Pepper and Uergious, and a little 
ſugar, and cut ſops and lap them on, and 
put on the marow and ſo ſcrue them. 
To boyle chickins with. hearbs. 
78 your Chickins and ſcalde them 
and truſſe the wings on, z put their 
fete vnder the wings of pour Chickins, 
and ſet them on in a little pot and ſcum 
them faire, when they haue bopled: put 
in Spinage oz Letuice a god deale, and 
Roſemary 


of Cookry. 5 


Koſemary,ſwet butter, vergious, ſalt any 
alittle Sugar and (framed Bzead, with a 
title wine, and cut ſippets, and ſerve it out. 
So may you boyle Mutton, or Pigeons, 
or Conny. 


To ſeeth Hennes and capons in Winter. 

in whitebroth. $24 

Ake a neck of mutton & a marow bone, 
and let them boile with the Hennes tos 
gither, then take Carret rots, and put th 
into the pot, and then ſtraine a little bzead 
to thick the pot withall and not to thicke,, 
feaſon it with Pepper & vergious, and the 
touer them cloſe and let them boyle togi⸗ 
ther, then cut Sops and put the bzoth and 
the marrow aboue, and ſo ſerue them. 


To ſtue capons. 

12 the beſt of pour mutton bꝛoth and 

put therto a littie whole pepper, and a 
little whole Mate, Parcelp, and time, and 
boile the, Chen put in halle a dich of wert 
Butter, Uergious, and a piece of Sugar. 
Then take a god quantitie of Goſeberies, 
and boyle them by themſelues in a little 
bꝛoth, and poure them vpon your chickins, 
put into your bꝛoth a ſponfull of peſt. 
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A Book 
To ſtue Sparrowes, 

Taue Ale and ſet it on the ſire, and when 

it ſeetheth (cur it, and then put in your 
Sparrowes and ſmall Natüns, Sugar and 
Siamon, Ginger, and Dates, and let the 
bople togither, ard then take marrouw e 2 
Butter, and a little vergious, and ke pe it 
cloſe, And when it is enough. make Sops 
in Platters and ſerue them lozth, 

Jo ſtue Spai row¾es. 

Ake god Alc a pottel,v2 after the quan 

tities moꝛe 02 leſſe by pour diſtretion, 
and ſet it ouer the ier to boyle, and put in 
vour Sparowes aud icum the b2oth, then 
vat therin Onions, Percely, Time, Roſcs 
mary chopped (mail, pepper and Daffron, 
with Cloues and Mace, a fewe, And make 
ſippets as you do fo2 Fiſh, and laye the 
Sparrowes vpoa with the ſaid bzoth,and 
in the (thing put in a prece of ſwat But⸗ 
ter, and vergious if nerd be 
Forto ſlue Lorkes. 
18 Arſt. take them and dꝛawe them cleanc; 
1 and cut off their late, and then take a 

gp deale of wine in aplatter, and take a 

god deale of marow, end put it in Wine 
and (ct thei on a Chafing dich, and let tyẽ 


1 there a god lte, ehen take a * 
itie 
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QEetht the Duck with ſome god tid 


| Of Cookry. 8 
fifie of ſmal Raiſins,and wath them clean 
and put them into the bꝛoth, and take a lit 
tle ſugar, and Sinamon,and a few crums 
of manchet b2cad, and put them into the 
Larkes,and let them ſtue altogither, then 
take and cut halt a doſen Toſtes, and lay 
them in a Platter, then put them ina viſh 
with bioth, and ſerue them out. 
p ſtue Sparrowes or Larkes. 

T Ake the bet of Putton bzoth, and pi 

it in a Yipkin , and put to it a li 
whole Mate, whole Pepper, Claret wine, 
Marigolde leaues, Barberies, Koſewater 
Uergiaus, Sugar, and Parrowe: oz els 
ſweet Butter. Perboile the Larkes befoze 
and then boyle them in the ſante bofþa and 
lay them vpon Sops. ... 

To boile a Duck. 


bones oz Mutton, and take the beſt of 
the bꝛoth, und put therin a few Clones, a 
god many ſliced onions, and let them boiie 
well together till the Onions be tender, 
and thẽ ſeaſon pour bꝛoth with Uergious, 
and alittle ſugar ſalt, and a little b2uſed 
pepper,take vp your Duck and lay it vpon 
ſops and giue it two ſlices vpon p bzeſt, and 
ſtick it ful oł cloues x . p bzoth ee 


A Book 
Tuo ſtue a wilde Mallard. 4 
TA n E a wilde Pallard, with a pece of 
Mutton, and ſet him on the fire, and let 
bim ſeeth, and ſcum him cleane, then ſtraine 

a little bzead and put it in, ſtice halfe a dos 

ſen of Onions, and take whole pepper and 

put it in, and ſeaſon it well with Uergious, 

and couer it cloſe and let it boyle till it be e⸗ 

nough, Then put it in a platter and ſerue 

it without Sops. 
To boyle Stockdoues. 

QEebe them with Beefe oz Mutton, 
take the beſt of the bzoth and put it in a 
kin, and put therennfo Onions finelye 

minced, and a few Cozance, and ſo boyle 

them till they be very fender, and ſeaſon 
them with vergious, and a little ſweet but⸗ 
ter, and pour them vpon your Stockdoues 
when they be laid vpon the Hops, 
To ſtue a — of Beefe without 
truit. 
B Ole vour flank of Beef very tender, till 
the dꝛoth be almoſt conſumed, then put 
the bꝛoth into a pipkin, and put to it Oni⸗ 
ons, Caret rots ſhꝛed (mall, being tender 
ſodden befoze, and pepper grote beaten, ver 
gions, and balfe a diſh of ſwitet butter, and 


& lay it vpon, =y 


1 5 . — à—— 
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of Cookry, 10 
To ſtue a Neares foot. 

Arſt let your Neats fot be ſcalded and 
made cleane. Then take Onions, ſtice 
them and boyle them well in faire water. 
Then take halfe water and halfe Mine, ſo 
much as ned to ſerue foz the boiling of the 
Neats fot (which will be ſone enough) and 
put it in a pipkin, put therin ſome Clones, 
and a little whole pepper, and take the oni⸗ 
ons out of the water they were ſodden in, 
and put them into the ſame pipkin, and 
the Neats fote with them till it be almoſt 
inough. Then take a little vergious, halfa 
diſh ofſweet butter and a little ſugar, and 
let themboylo a little togither, and ſerue 

them in vpon Sops. | 

An other to ſtue a Neats foot. 
PDvte the Onious in Muſcadell: and put 
therinto a fewe Cozance--whole pepper 
and cloues: then put in your Neats fot and 
bople it tender and ſeaſon it with a good 
pete of but ter, and when they be well boy- 
led,lay them vpon ſops and caſt about your 
dilh ſides a little pouder of Ginger. 
Io boyle a Leg of Mutton with 
Lemmons. 

VV Yen your matton is halt bovlet. 
0 take it vp, cut it in (mall pecess 
W 3 put 


A Booke 
put it into a Pipkin and coner it tloſe, and 
put therto the beſt ofthe bꝛoth, as much as 
all couer your Putton, your Lemmons 
being ſliced very thin and quartered and 
toʒance:put in pepper groce beaten, and ſo 
let them = together, and when they be 
well boiled,ſeſon it with a little vergious, 
Sugar, Pepper groce beaten, and a little 
ſanders, ſo lay it in ũne diſhes vpon ſops, it 
wil make ii. meſſe foʒ the table. 
To boile Mutton with Endiue, Borage, or 
Leettice, or any kinde of hearbs that 
may ſcrite thetutito. 
VVVen rour Sutton is well boyled, 
take the beſt of the bzoth, and put 
it in a Pipkin, and put therts an handfull 
of Endine,bozage, oz what herbs you liſt, 


and caſt therto a few cozance,andict them 


boyle well, and put therto a pece of vppcr 
cruſt of white bꝛead, ſeaſon it with pepper 
groce beaten, and a little Uergionb, and a 
liffle ſugar, & ſo poure it vpon your meat. 


To boile mutton for a ſick body. 
Put your mutton into a Pipkin, ſœth it 
and ſcum it clean, and put therto a cruſt᷑ 

r Bꝛead. Fennellrots,Percely rots, Co⸗ 
rance, great Ratſins, the ſtones taken out, 
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and hearbs acco2ding as the patient is. If 
they be colde, hot hearbs may be bozne: It 
they be hot colde herbs be beſt, as Endiue, 
Sinamon violet leaues and ſome Sszell: 
let them boyle togither. Then put in 
Pꝛunes, and a very little falt,thjs is bꝛoth 
fo2 a ſick body, 

Io malce balles of Mutton. 
Tate your Button and mince it very 

fine with Suet. Then ſeaſon it with 
Sugar, ſinamon, Ginger, Clones & Pate, 
Salt, and raw Egges. Manke it in round 
balles, Let your b2oth ſeeth ere you put thẽ 
in; Make your bzoth with Cozance,dafes 


- quartered, whole Mace and ſalt. Thick it 


with volkes of Egges, and Uergious, and 
ſerue it vpon Sops. 


Howto boyle Pigges Petitoes. 
T Ake vour Pigs ft, and the Liner and 

Lightes, and cut them in ſmall paces, 
then take a ltclemutton bꝛoth and apples 
lliced, Coꝛauce, ſwet butter. vergious and 
grated bꝛead, put them altogither in a lit- 
tle pipkin with ſalt and Pepper, perbople 


your petitoes oꝛ euer you put the in vour 


Pipkin, then when they be ready, ſerue the 
vpon ſippets. : N 


1 
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To ſtill a cock for a weake body that 
is conſumed, 


T Akeared Cock that is not fo olde, and 
beate him to death, and whe he is dead, 
fley him ” quarter him in (mall paces, 
— bzuſe the bones euerpe one of them, 
Then take rots of Fenell,perſely,and ſut⸗ 
co2y,Uiolct leaues, and a god quantitye of 
Boꝛage, put the Cock in an earthen pipkin 
and bet wenne euerpe quarter ſome rotes, 
pearbs, coꝛance, whole mace, Anis ſœds, be⸗ 
ing fine rubbed, and Licozice being ſcraped 
and ſliced, and ſo fill pour pipkin with al the 
quarters of the Cocke, put in a quarter of a 
pinte of Roſewater, a pinte of white wine, 
two oꝛ the Dates. At you put in a pace of 
golde, it will be the better, and halfe a 
pound ot pꝛunes, and lay a couer vpon if, 
and ſtop it with dough, and ſet the pipkin in 
à pot of ſæthing water, and ſo let it ſæthe 
twelue houres with a fire vnoer the bzaſſe 
pot that it ſtandeth in, and the pot kept 
with licour twelue houres. 
When it hath ſodden ſomany houres, then 
fake out the pipkin, pulit open, and put the 
bꝛoth faire into a pot, giue it vnto the weak 
perſon mozning aud evening T 
0 
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To make a Hodgepodge. 
P®vle a neck of Mutton oꝛ a fat rump of 
Beef, and when it is well Loyled, take 
the beſt of the bzoth and put it into a pipkin 
and put a god many onpons to it, two 
handfull of marigold flowers, and a handful 
of percely fine picked and grote (h2edde and 
not to ſmall, and ſo boyle them in the bꝛoth 
and thicke it with ſtrained bzcad, putting 
therin groce beaten pepper, and a ſponſull 
of Uinagre, and let it boyle ſomwhat thick 
and ſo lay it vpon your meat. 


To make puddings of a Swine, 
JT an E the blad ofthe Swine, and (wing 
it, then put therto minced onions large⸗ 
ly with Salt, and the Duct of the Hog min 
ted. Then take the guts clean waſhed, and 
ſcuffe them with the afozeſajd ſtuffe:and lo 
ſeth them, then bꝛoile them vpon the coles, 
and ſerue them foꝛth. | 


To make white Puddings of the 
Hogges Liner, 
Y Dumuſft perbcile the Liucr, and beate 
it in a mozter, and then ſtraine it with 
Creame, and put therto ſix yolks of Egges 
and the white of two Egs, and grate halte 
| 1 a _ ahallfes 


A Booke 
à halfepeny loafe of light Bzead, and put 
it therto with ſmall Katſins, and Dates, 
Cloues, Pace, Sugar, @affron, and the 
ſuet of Bree. 
Eiſands with Otemeale grotes. 
T Ake a pinte of Creame and ſethe it, 
and whenit is hot, put therto a pinte 

ol Otemeale grotes, and let them ſoke in it 
all night, and put therto viy. yolks of egs, 
and a little Nepper, Cloues, mate, and ſaf- 
fron, and a god deale of Suet of beefe, and 
ſmall Raiſins and Dates, and a little Su⸗ 
gar. 
o make Liuerings of a Swine, 

Jrft perboile the Liner, then ſtamp it in 

a Moꝛter, and when it is ſmall inough, 
put it in a veſſell, and put to it ſuct, volkes 
of Egges, pepper, clones, Mace, and Salt. 
Chen take pour Cuts cleane wached, and 
ſtutte them with the fozeſaide ſtutke, then 
boyle them, that don ſerue them foꝛth. 

How to make a Pudding in a 
Turnep root. 

Ake your Turnep rot, and waſh it fair 

in warm water, and ſcrape it faire and 
make it hollow as pou do a Carret roote, 
and make pour ſtuffe of grated bꝛead, and 
Apples chopt fine, then take Copance, x and 
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hard Egs, and ſeaſon it with Sugar #1- 
nainon, and Ginger, and yolks of hard £98 
and ſo temper your ſtaffe, and put it into 
the Turnep, then take faire water, and let 
it on the fire, and let it boyle 02 euer you 
put in pour Turneps, then put in a good 
pece of (wet Butter, and Claret Mine, 
and a little Uinagre, and Noſemarpe, and 
whole Pace, Sugar, and Cozance, and 
Dates quartered, and when they are bop⸗ 
led inough, then will they be Wr then 
ſerue it m. 
A Pudding in Egges. 
Ake and bople yoar Egges hard, and 
blanch them, and cut off the Crowne ot 
them, and take then of the yolks and chop 
them, Beertes bopled, and polkes of hard 
egges, grated Bꝛead, and Toꝛance, Salte 
Sugar, Sinamon, and Ginger, and then 
put the polkes ot rawe Egges, and mingle 
them altogithcr, then put in your Egges, 
then fo2 pour bzoth take a little Putton 
bzoth,C ozance, Dates, Sugar, a little ſalt 
and butt er, thicken it with polks of Egs, 
en; and a little ſugar, ſo ſerue it in. 
A Pudding ina Tench, 
And vout Tenche and dꝛawe it very 
cleane, and cut it not oner 9 — 
aug 
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fake bets boiled,oz Spinage, and choppe it 
with yolks of hard Egges, Coꝛance, grated 
Bꝛead, ſalt, Nepper, Sugar and Sinamon, 
and yolks of raw Egges, and mingle if to⸗ 
gither, and put it in the Tenches bellye, 
then put it in a platter with faire water 
and ſweet butter, and turn it in d Platter, 
and ſet it in the Duen, and when it is i⸗ 
nough, ſerue it in with ſippits and pours 
the licour that it was boiled in vpon it. 


To make a pudding in a Carret root. 
T Ake vour Carret rot and ſcrape it fair, 
then take a fine knife and cut out all the 
meat that is within the rote, and make it 
hollow, then make pour pudding ſtuffe of 
the liver ofa goce oz of a Pig, with grated 
bꝛead, Coꝛante, Cloues and mace, Dates, 
Pepper, Salt and Sagar, chop pour Liner 
very ſmall, and perboile it ere you chop it, 
fo don, put it in your hollow rot. As fo2 the 
bꝛoth, take mutton bꝛoth with cozance, cas 
rets ſliſte, ſalt, whole Pate, ſwert Butter, 
Uergtous and grated bzcad,and ſo ſerue it 
foꝛth vpon ſippets. | 
A Pudding in a Cowcumber,” 
Ake your Cowcumber and cut out all 
the meat that is within it, then - a 
| waer 
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Liner ofa Lamb oz Pigge, and Grapes oz 
Goteberies,and grated bzead,pepper; ſalt, 
Cloues and mate. and a little ſuet, and the 
yolkes of thꝛo Egs, and mingle altogither 
and put in the Cowcumber, and let your 
| b2oth boile oz ener vou put it in: the bꝛoth 
muſt be made of Putton bꝛoth, Uinagre, 
and Butter, ſtrained bꝛead, and Salt, and 
to ſerue it out. 
How to dreſſe Neatſtungs. 
Fart boile them till they be very tender, 
then make toſtes of bꝛead, and foſte the 

till they be very black, then wach the ſame 
toſtes in faire water, and put them in a 
faire earthen Ueſſell, and then put to them 
fleſh bzoth,Uinagre,red Wine, Sinamon 
and Ginger, and ſtraine theſe altogither, fo 
that it be not fo thick, and put therto Bu⸗ 
gar and ſalt, and boyle all theſe togither, 
then cut your tungs in faire leſhes, and fo 
five them in \we&et Butter, and that done, 
put the Leſhes into your ſauce, and then let 

them boile well togither, and ſo ſerue them 
with the ſame laute. 


A broth for a Neatstung. 
Ti Claret wine, grated Bꝛead, Co- 
rance,fwete Butter, Sugar, and Si⸗ 
namon, 


A Booke 
namon, bople them altogither. Then fake 
the Neats tung and llice it and ſo lap it in 
pour dilh with lippets and ſerue it in. 


1 boyled Sallet. | 
Tae Spiriage « and boyle it and chop it, 

and when it is chopt, poure it in a little 
Pipkin, with Cozance,ſwete Butter, Nii⸗ 
nagre, and Sugar, bople them altogither, 
and when they are bopled put it in a diſſje, 
and lay ſippets round about, and ſtrew ſus 
ger vpon them and ſerue them out. 


For Fiſh. 

| To ſeethe a Pie. 
Oden your Pike with bay Halte, and 
then open him on the back, faite walhe 
him, and then caft alittle white Halte v- 
pon him · Set on faire water wel ſeaſoned 
with Halte. chen this licour ſcethetb, the 
put in pour Pike and fair ſcum it, th take 
the belt of the bzoth when it is ſodden, and 
put it in a little Chafer oꝛ Piphin, and put 
therto partely and a little Time, Roſemas 
ry, whole Mate, god Peſt, and half aſmuch 
Vergious as you haue licour, and boile the 
togu her, and put in the Liner ofthe Pikes 
| and 
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and the kell, being clean ſcaled and waſhed; 
and let them boyle well, then ſeaſon pour 
bꝛoth with pepper groce beaten, with ſalt 
not to much, betauſe pour licour is Salte 
that pour Pike is boyled in, put therein a 


| godpece of ſwærte Butter, and ſraſon it 


with a little Sugar that it be neither fo 
ſharpe noꝛ to wert. Do take vp your pike 
and laye it vpon Sops theſkinny ſive vp⸗ 
ward, and ſo lap pcur bzoth vpon it. 


Aike ſauce for a Pike, Eream, Perch, roch, 
Carp. Flounders, and all manner 
bol Brooke fiſh. 
h Ake a poſie of Koſcmary and Time, 
and binde them together, and put in 
allo a quantity of Parcelye not bound, and 
put it into a Cauldzon of water, ſalte, and 
Peſt, and the hearbs, and iet them boyle a 
pꝛittie while, then put in the Fiche, anda 
god quantitie of Butter, and let them 
boyle a god while, and you ſhall haue 
pour -Ppke Sauce. Foz all theſe Fiſhes 
aboue wzitten if they muT be b2oyled; 
take ſauce fozthem, Butter, Pepper and 
Uinagrezand boyle it vpon a chafingdiſh, 
and then lap the b2opled fiſh vpon the dilh, 


but foz Eeles and freſh Salmon 1 | 
| u 
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but pepper and Uinagre oner-boyled, and 
alſo if you will frye them, you muſt take a 
god quantity ofPercely, after the Fiſh is 
fryed, put inthe percelye info the Frying 
pan, and let it frye in the butter, then take 
it vp and put it on the fryed Fiſh, as fryed 
Plaice, I hiting, and ſuch other fiſh, except 
Celes,. freſh Salmon and Cunger, which be 
neuer fried but baked, bzailed,roalled any 
fodden, 
Hoy to ſeeth a Carpe. | 
Ut the thꝛoat of your Carp, & ſaue the 
blod in a fancer, and take pour Carpe 
and ſcoure him with Salt, take out the gal 
and the Guts, and leaue the Liuer and the 
kat in the belly of the Carp, ſet on pour li⸗ 
cour, water and Salt to ſeth him, and whe 
your licour ſœthes, put in pour carp 02 euer 
he be dead, and take god heede fo2 ſpꝛinging 
ont of the Pan, fo2 it is cuer god to lecthe 


lich quick, foꝛ it maketh the fiſh to eat hard. 


Take the beſt of the bꝛoth and a little 
red Mine, god ſtoze of Uergious, ne w pelt, 


with the blod ol the Carp ſtrained, and ſo 


put it in a Piphin with Cozance, whole 
Pepper, and boyle them altogither, put 
therto half a diſh of ſweat butter, and a lit⸗ 
fle time, and Barberies if vou haue them, 


and | 
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and when they be well bopled, ſeaſon it not 
to ſwert noz to ſharpe, and then poure it vs 
pon your Carpe. 

To ſeeth Roches, Flounders, or Eeles. 
Ake ye gad bꝛoth with new pelt, put 
therin vergious, ſalt, percelp, a little 

Time, and not much roſemary and peppers 
ſo ſet it vpon the fire and boile it, and when 
it is well bopled put in the Roches, Flouns 
ders, Celes and a little ſweet butter. 
| To ſeeth a Gurnard. 

O Pen your Gurnacd in p back, and faire 

wach and ſeth it in water x Salt, with 
the fiſhy ſide vpward, and when it is well; 
ſod, fake ſome of the beſt of the bzoth if vou 
will, oz els alittle fair water, and put to it 
new pelt, a little vergious, percelp, roſema⸗ 
ry, à little time, a pœce ot ſwat butter. and 
whole Mate, and let it bople in a pipkin by 
it ſelf till it be well bopled, and then when 
you ſerue in your Gurnard, poure the ſame 

To ſeeth a Dory or a Mullet. 
Mz pour bꝛoth light with yelk, ſome⸗ 
what ſauery with ſalt, and put therin 
a little Roſemary, and when it ſ@thes put 
in your fiſh;and let it ſ&th very ſoftly,take 
aire water and — & like — 
4 u 
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put therto a little new Vell, toꝛante, whole 
pepper and a little Mate, and Dates ſhꝛed 
very line, and bople them wel togither, and 
when thep be well bopled, take the beſt of 
pour bꝛoth that your ſiſh is ſodden in, and 
put to it ittrawberyes, goſeberpes, oz bars 
berpes, wat Butter, ſome Sugar, und ſo 
ſeaſon vp pour bꝛoth, and poure vpon Four 
Dozry 02 Mullet. 
To ſeeth Tutbut or Cunger. 
Et on water and ſalt, and fcaſon it wel, 
if the Turbut be great quarter him ints 
foure quarters, it he be ſmall, cut him but in 
halle, if it be a Burt, ſathe it whole after 
this ſozt. When your licour doth ſeeth, put 
in pour ſiſh and ict it ſe&th very ſoftly till if 
be ſodden enough, and when it is ſodden, 
take it not vp till the licour be colde. Then 
take halfe white Mine, with Uinagre and 
the b2oth that it was ſodden in, and lay the 
fiſh in it to ſouce, Cungar, Sturgion, and 
all Fiſh that is to be ſouced, in like manner 
ſauing you molt ſethe pour Sturgion in 
water and Salte, and louce it with white 
Mine. 
| How 1 1 IT 
Ake halie water and halfe bare oz Ale, 
A and ſome ſalt god and ſauerp and ſet it 
on 
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on the firc and faire ſcum it, and when it ſe» 
theth a full wallop, put in pour Shꝛimpes 
faire waſhed, and ſethe them with a quick 
fire, ſcum them very clean, and let the haue 
but two walmes, then take them vp with 
a ſcummer, and lap them vpon a fair white 
cloth, and ſpzinckle a little white ſalt vpon 
them. 


Bake Meates. 


For fine Pyes of Veale or Mutton. 


P pour meat and ſhꝛedde it fine, 
and (hzed your Duct by it ſelfe. When 
pour Duet is fine ſhꝛed put it to your Puts 
ton oꝛ Neale and mince them togither, put 
therto halfe a doſen polkes of Egges be- 
ing hard ſodden and fine minced, ſmall Cos 
rance,dates fine minced, ſeaſon it with clo- 
ues and mace. Sinamon and Ginger, a ve⸗ 
ry little Pepper, a handfull of Carowaies. 
Sugar and Mergious and ſome Salt, and 
ſo put it into your paſte being Chewets oz 
Trunk pyes. 
For Pyes of Mutton or Beefe. 
Hꝛed your meat and Suet togither fine, 
ſeaſon it with cloues, mace, Pepper, and 
C 2 ſome 
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ſome Saffron, great Kaiſins, Cozance and 
pzunes,and ſo put it into your Pycs, 
_._ To bakeaNeatstune, 
CEeth your Neats tung very tender and 
llite it diamond llices, waſh it with ver- 
gious, ſeaſon it with Pepper and ſalt, ſina⸗ 
mon and ginger, then lay it into pour coffin 
with Tozance, whole Mace, Onions being 
bery ſmall minced, with Parow oz elſe ve⸗ 
ry ſwat butter, ſome Sugar t lcme dates 
being very ſnail minced, and put therem 


ſome vergious. 
To bake a Pigge. 


TJ Ke your Pig and flea it, and dzaw out 


all that clean which is in his bellpe, and 
walh him clean, and perbople him, ſeaſon it 
with Cloues, mace, nutmegs, pepper & ſalf, 
and ſo lay him in the paſte with god Foꝛe of 
Butter, then ſet it in the Ouen till it be ba⸗ 
ked inough. 

To bake a gammon of Bacon. 

'J Ake pour Bacon and bople it, and ſfuffe 
it with Parcely and Sage, and yolks of 
hard Egges, and when it is bopled, ſtuffe if 
and let it bople againc,ſeaſon it with Pep⸗ 
per, cloues and mate, whole clones ſtick faſt 
in, ſo then laꝑ it in your paſte with (alt but⸗ 
ter. 
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To bake Chickins. 
8 them with ddoues, mate, lnamon 
ginger, and ſome pepper, ſo put them in⸗ 
to pour coffin, and put therto coꝛante dates 
P2unes,andſwet Butter, oz els Parow, 
and when they be halfe baked, put in ſome 
ſirup of vergious, and ſome ſugar, ſhake the 
togither and ſet them into the ouen again. 
Bake Sparowes, Larkes, oz any kinds 
of ſmall birds, talues fœt oz h@pes tunges 
after the ſame manner. 
To makea Chicken Pye, 

SCalde the Chickins,dzaw them, and pull 
out the bꝛeſt bones, then ſeaſon the with 
cloues and mace, Pepper and Salte, and il 
you haue them grapes, oꝛ goſeberies:when 
you haue ſo don, make paſte of fine flower, 
and put in your Chickins, and ſet them in 
the Duen,then boyle foure Egs hard, then 
take the yolks and ſtrain them with vergi⸗ 
ous, and put Sugar therẽto and put it inte 
your chicken pye when it is half baked, and 
when it is ready to be ſerued in, annoint it 
ouer with butter, Sugar & roſewatfe r, then 

put it into the ouen til you ſerue them in 

To balce Chickins without fruit. 

Caſon your Chickins with cloues, mace 
and pepper, lay thẽ into pour paſte with 
6 [wat 
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wet butter, goſeberies, ſugar and whole 
mace. And when they be well baked, put 
therto vergious,yolkes of egges ſtrained: 
ſhake them togither and let them into the 
Duen againe. 
To bakePigcons. 
Saſon them with Pepper, ſalte, and ver⸗ 
gious, and lay the in pour paſte, and put 
to them wert Butter,goſeberies,and: two 
oꝛ th:& ſponfull of vergious. 
To bake Crane or Buſtard. | 
Fart take himandperboyle him alittle, 
and then take {wet Lard and Lard him 
withall, the pat it info the Coffin, and take 
Pepper and ſalt, and ſeaſon them togither 
and caſt it vpon it, and take butter, and put 
it into the Coffin, and ſo let it bake y ſpate 
of foure houres, and ſerue them foꝛth. 
To bake Geece or Capons. 


Eaſon them with pepper and Halte, put 


Butter therto, and pꝛick your goſe with 
ſome Cloues, 
To bake Turky Fowles, | 
ens pour Turkye foule on the back, 
and bꝛuſe al the bones. Seaſon it with 
Pepper grote beaten and lalt, and put into 
it god ſtoze of Butter, he muſt haue fiue 
boures baking. 
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To bake Feſant or Parttiges. 
B Ake pour Feſant oz Partridge as you 
do your capon with Pepper and Salt, 
and dꝛaw them with Lard if you wil, and 
put to them ſwært Butter. 
Novy to bake Sparrowes or other 
ſmall birds. | 
I j pate offine floure, egges, vutfer 
v Land faire water,therof make Coffins 
then ſeaſon pour birds with ſugar and gin- 
ger, then take god cheeſe clene ſcraped and 
{mall minced with alittle Butter, and put 
them info pour coffins. and put therto your 
birds, and cloſe it till if be enough. 
To bake Capons or Chickins. 
Ahe paſte as is afoꝛeſaid, and ſeaſon the 
Capon with ginger, ſalt and Ucrgious- 
khen take Lard and mince it meetlye ſmall, - 
and put that firſt ints the Coffin, then put 
pour Capon vnto it with the bꝛeſt down- 
ward, ſo couer it and bake it, when it is al⸗ 
moſt enough, put into it the polkes of hz 
o2 foure Egges ſtrained thꝛough a ſtrainer 
with a little vergious, and ſo let it ſtand til 
it be inougg. 2 3 
To babe wilde Ducks. 
VVV en thop be fair dꝛeſſed and perboi⸗ 
led, ſeaſon them with Pepper and 


Salt, afew whole cloues amongſt the, and 
f __ Ynianc 


a 
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Onions ſmall minced, and ſweet * 
gious and a little ſugar. 
For to bake Mallards. 

Para truſſe them and perbople them, and 

put them into the coffin, then take peps 
per and Salt, and ſeaſon them and ſoure oz 
five onions: peeled and fliced, and put them 
altogither with a god prece of (weet butter 
vnto the Mallards, and ſo let the bake two 
houres and when they be baked, put in hall 
a goblet of Uergious fo2 euerp Pallard, 
and ſo ſerue them. 
Hou to bake pyes of Calues feet. 

Ake Calues fœt and waſh them, boyle 

and blanch the haire of them, ſeaſon the 
with cloues and mate, and a little pepper, 
vergious and ſugar, dates, pꝛunes, coꝛance, 
and ſweet butter, then make your paſte of 
fine flower with yolkes of @gges,and raiſe 
the Coffin ſquare, when it is halle vaked, 
then take it ont and put in Uergious and 
ſugar with the-yoiks of bard Egs ſtrained. 


How to bake . Hares, wich 
fruit or without fruit. | 

YCaſon them with Pepper and Salte, 

Clones and mace, anyfolaye them info 

your pale _ Cozance ba P2unes, greaf 

_-- Raiſins 
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Raiſins and ik vou will: butter and a little 
vergious, 
To bake ſmall meats: 
Ake Egges and ſ&the them hard, then 
take the polkes out of them and bzaye 
them ina moꝛter, and temper them with 
Creme, and then ſtraine them, and put to 
the Pepper, Saſfron, Cloues, Mace, (mall 
raiſins, Almonds blanched and (mall ſhzed, 
and grated bzcad, | 
Take Peares alſo ſodden in Ale, and bzay 
and ffraine thein with the ſame Licour,and 
put therto 3Baſtard and Honnp, and put it 
into a pan and ll ir it on thefire til it be wel 
ſodden, then mahe little coffins and ſet the 
in the Ouen til they be hard, and then take 
them out againe, and put the fozcſaidlicour 
into them and ſo ſerue them foꝛth. 
To make {mall bake meats of Sirup 
and Peares. | 
Ake Peares and ſ&the them in Ale, 
then bzay them and ſtraine thein and 
put Sanders to them and Ale, with the ſpi⸗ 
ces afoꝛeſaide, and the Coffins in like wiſe 
oꝛdered, and ſo put in the ſirup. 
How to bake Veniſon. 
VV Hen it is perboiled, ſeaſon it with 
Salt and Pepper ſomewhat grote 
| beaten 
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beuten, and a little Ginger, and god ſtoꝛe 
of ſweet Butter, and when the Uenifon is 
tender baked put to it half a doſen ſponkull 
de Claret wine. and ſhake it well togither. 
Io bałe Veniſon to eat hot. 
Cu the Uentfon in faire petes, in quens 
titie as pon will haue pour paſties, and 
perbople it, that don, ſtick the grain ſide ful 
ot Cloues, and Lard the lean ſide with god 
lard, and ſeaſon it with pepper, ſalt, and all 
manner of ſpices; then put the grained ſide 
ofthe veniſondownwards into the coffin of 
b:own paſte,andfo cloſe it and bake it, aud 
whe if is open fin the grain ſide vpward. 
To bake Veniſon to eat colde. 
Ake Ueniſon and cut tt nis the graine 
goeth, and cut it in quantity as pe wit 
pave your Palfies, and perboile it in faire 
water, then take ard and cut it in length 
of pour fleſh, and ther with lard it as thicke 
as vou can, lo that one peceof the Larde 
touch not an other. Then take all manner 
ofſpices, ſalt, and Uinagre,that don, put it 
into bzown paſte and bake it. b 
To bake Veniſon of red Detre. 
12 pe it in water, and then waſh it very 
clean out of p water, itit be clean dzaw 


it with Larde, then take meale and fiſt it, 
5 and 
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and take faire licour and let it boile, x make 
your paſte with that, then take Berke ſuet, 
mince it and beate it, dꝛiue out pour paſte 
very thick, cloſe it and let it bake ſix houres 
when it is half baked, take Cloues ꝭ mace 
and Uinagre, and ſo boile the togither, put 
them into pour redde Deere, at a little hole 
made foꝛ that purpole. And when pou haue 
fo don, ſtop the hole with ſome of the ſame 
dough,and then ſet it in againe vntill it be 
ineugh. 

To bake Veniſon of Fallow Deere. 
] = it in water and waſhit very clean, 

then perboile it, ik it be of the ſive, raiſe 
the ſkin of it: if it be of the haunch, - pzelle 
it: ſcaſon it with pepper andſalt,take god 
ſtoze of Dre Duet, and minte it very line, 
when von haue minced it, beat it, the take 
Flower, butter and Egges and make pour 
paſte ſtiffe, then dꝛiue it out, and then put 
in pour ſuet and Ueniſon and cloſe it, then 
take the yolk of an egge and a little beœre, 
and wet it ouer, and let it bake foure hou⸗ 
res, and then ſerue it in. 


To bake the Vmbles of X Deere. 
Ince them very ſinall with @uct,and. 


*lealon them with Pepper, a little 
c_ 
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Einger, a little Sinamen and Cozance, 
and pint info pour paſte, and when your 
pye is baked, put to it two ſponfuls of Cla⸗ 
ret wine,andthake it well togither. 
To bałe a Pig like a Fawne. 

Ley him when he is in the haire.ſeaſon it 

with pepper and ſalt, Cloues and mace, 
fake Claret wine, Uergious, Roſewatcr, 
Dinamon, Ginger and Sugar, boyle them 
togither, lape your Pig flat like a Fawne 
02 a Kidde, and put pour ſirup vnto it and 
ſweet but ter, and lo bake it leiſurely, 


To make Florentines. 
Ake Uele and ſome of the Eidncy of the 
Lopne, oz colde Ueale roaſted, colde ca- 
pon 02 Pheſant, which of them pou wil, and 
mince it very imall with ſwert ſuet, put vn⸗ 
to it two o2 thze yolks of Egs, being hard 
ſod,Co2ance and dates ſmall ſhꝛed, ſeaſon 
it with a little ſinamon and ginger, a very 
little cloues and mate, with a little Halte 
and ſugar, a little Time being finely ſhꝛed. 
Make your paſte fine with butter + polkes 
of Egs and Sugar, role it very thin and ſo 
lay it ina platter with butter vnderneath: 
and ſo cut your coner and lay it vpon it. 
A Florentine of Fleth, X 
Take 
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F Ak E the Kidnetes of Ueale and chop 
them very {mall with Coꝛantce, dates, 
ſinamon and Ginger, Sugar, ſalt, and the 
yolks of thꝛe Egs, and mingle altogither, 
and make a fine paſte with yolks of egges, 
and butter, and let there be Butter in your 
diſhe bottome, then dziue them to (mall 
Cakes, and put one in the dich bottom, aud 
lay your meat in, then lay your other vpon 
pour meat, and cloſe them togtther,and cut 
the couer and it, when it is baked the trew 
Dugar and ſerue it out. 
A Florentine ot Fiſh. 
T Ake apples, grated bꝛead, Coꝛance, and 
chop your apples verye fine, and mingle 
pour ſtuffe with polkes of Egs, and dꝛiue 
out your paſte as you do the other, put but⸗ 
ter in your diſh bottom and ſo ſerue it out. 
To make Florentines with Eeles for 
Fiſh dayes. 
AK Egreat Eeles, flepe them and pers 
boyle them a little, then take the fiſhe 
from p bones. and mince it ſmall with ſome 
Wardens amongſt it, to make it to mince 
(mall, and ſeaſon it with cloues and mace, 
pepper, Cozance and Dates, and when you 
lay it into your paſte, take a little fine Su⸗ 
gar and lap it vpon befoze you couer "when 
wyen 
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when it is halfe baked o2 altogither, laye a 
pæce ofſweet Butter vpon the touer, and a 
little roſewater and ſugar. After the ſame 
manner, minced ppes of Celes. 
| To make a Florentine. 
1 the idnep of Ucale and bople it 
. 4 alittle,choppe it very fine. Then take 
Cloues, Mace and Pepper, and ſeaſon it 
withall, then take an ounce of Biſtkets and 
alinuch of Carowapes, and put inte your 
ſtuffe, make pour paſte of fine lloure, butter 
Egges and Sugar, and dꝛiue vour paſte ve- 
ry thin, and lay a ſheet of paſte in a diſh and 
onder it lap a little butter, and ſpꝛead it as 
bꝛoad with pour thumb, the lap your meat 
aloft on it in the diſhe, then make the other 
ſhe&t and cut it and lap it vpon pour meat. 
Chen cloſe it and cut it round about like a 
Starre. and ſet it in the Ouen and let it a⸗ 
bide a quarter of an houre, then take it out 
and wet it ouer with Butter, then caſt ſu⸗ 
gar wet with roſewater vpon it, then ſet it 
into the Ouen again a little while, thẽ take 
it out and ſerue it in. 
ä How to make Chuets. 
Ta I E Ueale and perboyle it and chop 
1 it very nne, take beefe Suet and mince 
it fic, then take Pꝛunes, Dates and 
Cozance, 


Mite. \ am Yoic tw: As ms. as. oo. ads cot oats ac as ao. as 


uy. + 


- =. n 
S #* Ao e as 


of Cookry; 23 
Cozance,walh them very clean and put the 
into your meat, then take Cloues, Mace, 
and pepper to ſeaſon your meat withal and 
a little quantity of (alt, vergious and Su⸗ 
gar, two ounces of bickets, and as many of 
Carowaies, this is the ſeaſoning of pour 
meat, then take fine flowꝛe, volkes of gs, 
and butter, a little quantitpe of roſewater 
and ſugar, then make little coffins foz your 
Chewets and let them bake à quarter of 
an houre, then wet them auer with butter. 
theu trewe on Sugar and wet the Sugar 
with alittle Roſewatcr, and let them into 
the Duen again, then take and ſerue fue in 
a a dib. 

| Ho to bake Vaunts. | 
Ake the kidney of Ueale and perboile i 
till it be tender, then take + chop it (mall 
with the yolkes of th2e& oꝛ foure ©gs, then 
ſcaſon it with Dates ſmall cyt, (mall rai⸗ 
ſins, Ginger, Sugar, Dinamon, Saffron 
And a lit tie Salte, and ſoꝛ the palle to laye 
it in. Take a dolen ok Cgs both the white 
and the polkes, and beate them well togi⸗ 
ther, then take Eutter and put it into a 
freing pan, and fry them as thin as a pan⸗ 
cake, then lap your ſtuffe therin, and ſo frre 
ow togither in a pan, then calt ſugar and 
| inger 
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Ginger vpon it, and ſo ſerue it foꝛth. 


How to make Peſcods. 5 
Fare make ſhoꝛt pate with yolks of egs, 
butter and a little ſugar. Then take foz 
the ſtuffe, Parow, ſmall raiſins, dates, Si⸗ 
namon, Sugar and Ginger, and then frye 
them with ſwert butter, and whe pou ſerue 
them, calt on Sugar and Sinamon. 
How to bake Eeles whole. 
V V Yen they be fleyed 4 clean wathed, 
ſeaſon them with vergions,pepper, 
and ſalt, Cloues and mace, and put to them 
toꝛante, great Kaiſins and Pzunes, [wæte 
buffer and Mergious. 
To bake Lamprons, 
Faire ſtoure them oꝛ fleye them, and ſea⸗ 
ſon them with pepper and Salt, and put 
to them ſome onions, vergious, butter and 
Diſters. 


How to bake Lamprons 105 
At to them ſmall Kaiſins and Dnyons 
minced very ſine, and dates minced fine, 
alittle whole Mace, ſome Pzunes, if Loa 


will butter and vergious. 
How to bake a Lamprey. 


V v haue fleied and walhed 
it clean, ſeaſon it with Pepper, 


and ſalt, and make a light Gallandine and 
put 


Of Cookry. 24 
put to it god ſtoꝛe of butter, and after this 
ſozt pou muſt make pour gallandine. T ake 
white bzead todes and lap them in ſtæpin 
Claret wine, oꝛ els in vergious, t fo train 
them with vinagre, and make it ſomewhat 
thin, and put lugar, Smamon and ginger, 
and bople it on a Chafina dich of coles, tbis 
Galandine being not te thicke, put it into 
pour ppe of Lampꝛepe, and after this lozt 


ſhall you bake Pozpos o2 Puffs. 
To bake Carp, Breain, Mallct, Pike, Trout, 


Roche or any other kinde of Fiſh. 
CEaſoa them with Cloues and Mate, and 
pepper. and bake them with ſmal ratſirs, 
werte butter and Uergious, great rains, 


and ſome pꝛunes. 
Howto bake a Holybut head. 


Faru water it till it be freſh then cut it in 
ſnall peces like Culpines ok an Erle, 
and ſeaſon it with pepper c ®affcon.cloues 
and mace,ſmail ratiins great, and meds 
dic al theſe wel t ogither, and alto put ther⸗ 
to a god melle of vergious, and ſo bake the 
ſame Filh, 
How to bake Cunger. 
Eaſon it with pepper and ſalt and make 
pour pies but euen met foz one gubbin, 


and put to it ſweet butter, t let it not d2ye. 
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A Book 
To bakea Stockfſh. 

@aſon pour Stockfidh with pepper & ſalf 
and lap it into p paſte, and put god ſtoze 
of butter to it, and hꝛed onions ſmall, and 
pertelp, and caſt it vpon the oci;fiſh,+ put 

a little vergious vnto it, and bake it. 

Howto ba ke watcred Herrings. 
12 pour Verrings be wel watered, and 
ſeaſon them with Pepper and a little 
Clones and mace, and put vnfo them min⸗ 
ced Onions, great raiſins and (nall;a little 
ſweet butter, and a little ſugar, and ſo bake 


them. | 
How to bake Cuſtards, 
Ake to eucry plate of Cream fine Cgs; 
and put in no whites, and ſtraine poor 
Cream and Egges fogether,ſcaſon it with 
Clones ⁊ mate and ſugar, and when pour 
pate is well hardened in the Ouen, hauing 
ſmall raiſins dates put in pour ſtuffe, and 
let it not bake to much, foz much baking 
will make pour Cuſtard to quaile, oz eis tg 
fall. Doucets after the ſame ſozt. 
How to bak. Wardens. 
* — pour wardens and pare them. and 
per bopie them and lape them in pour 
paſte, and put in every warden where you 
taie out the Coze a Cloue oz twain, put to 
them 
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Sugar, Ginger, and Sinamon, moze ſina⸗ 


mon then ginger, make pour cruſt very fine 
and ſomewhat thick, and bake them lei⸗ 
ſurelp. 
Hou to bake Quinces. 
Ake halt a pound of Sugar, and a doſen 
ok QAuintes and pare them, take half an 
ounce of Sinamon and Ginger, take fine 
flower, ſweet butter, and Egges, and make 
pour paſte, then put in all your ſtuffe and 
tloſe it vp. 
Another to bake Quinces. 
OOꝛe your Nuinces and fair pare them, 
perbople them in læthing licour, Wine 
oz water, oꝛ haife wine and half water and 
ſeaſon them with Stnamon and ſugar, and 
put halfe a doſen Cloues into your Pyes 
amonalt them, and halfe a doſen ſponful of 
roſe water, put in god ſtoze of iugar. If yore 
will bake them a llighter wape, you mape 
put in Puſcadell to ſpare Sugar, 
How to bake Orenges. 
Faire pale your Dzenges,andpick away 
all the white that is vnder the perle, and 
ſolay them in fine paſte, and put into them 
Sugar, very little Sinamon oz none at 
all, but a little Cinger and bake them very 


leiſurelꝑ. 
3 Da Roaſt 
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Roaſt M eates. 
To roaſt Veniſon. 
Irſt perboile it, and then make it tender 
eatt it into cold water, then Lard it and 
roikc it, and foꝛ ſauce take bꝛoth, Uinagre, 
Mepper, Tloues and mace, with a little ſalt 
and voile theſe togither and lerue it vpen 
pour Ueniſon. 
How to roaſt a Hare. 
V V Ah him in faire water, th perboile 
him, and lay him in colde water as 
gaine, then Larde him and roaſt hum on a 
Bꝛoche, then to make ſauce fo2 him, take 
red vinagre. Salt, Pepper, ginger.Cloues, 
ace, and put the togither, then mince aps 
ples and onions, aud fry them in a Panne, 
then put your ſauce to them with a little 
ſugar, and let them bople well togither, the 
baſte it vpon pour Hare, and ſo ſerue it. 
To roaſt a Capon. 
Ou muſt rofe a Capon with his head 
off, his wings and Legs on whole. 
Roſte a Pheſant, 
C As a Capon, and when peu ſerue him in, 
ſtick one of his fethers vpon his bzelt, 
Partridge as à Pheſaut, but no Fether. 


Roſte a Quaile. 
With 
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Mith his legs bꝛoken and knit one within 


an other. 
R-oaſt a Crane, | 
TWith his legs turned vp behinde him. his 
wings cut of at p iopnt next the bodye, and 
then winde the neck about the bꝛoche, and 
put the bill into his bꝛeſt. | 
Heron, Curlew and Bitter, as a Crane: but 
the Bittures head mult be of. 
Roſte a Plouer. | 
Ulith his head off, and his Legs turned bps 
ward vpon his back. 
Roalt a Snite. | 
Withhis Bill put into his bꝛeſt, and his 
Legs turned vpward vpon his bꝛeſt. 
To roaſt Woodcocks. 
E'3rft pluck them. and dꝛaw out the gufs, 
leaue the Liner il in them, then ſtufte 
them with lard chopped ſmall, and Jenoper 
beryes, with his bill put into his bꝛeſt and 
his fœt as the Snite, and ſo roaſt him on a 
ſpit, and ſet vnder it a faire large pan with 
white wine in it and chopped Percelp, Ut- 
nagre, ſalt and ginger, then make toſtes of 
white bzead, and folfe the vpon a grediron, 
ſo that they be not bꝛent, thẽ put theſe folfs 
in a diſh, and lay pour wodcoks vpon them 


and put your ſauce p ſaine bzoth vpon the, 
D 3 aud 
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and ſo ſerue them fo2th, 

To make Allowes of Eeles. 

7 Wn and iplat an Ccle by the back, and 

keeper the belly whole, and io take out 
the bone, then take onions, pertelp, Time, 
and Roicmary chopped together, and put 
therto pepper and ſalt, and a uttle Saffron, 
and ſo lay it vpon the Celes, and the wap 
it vp in Culpines, and put them vpon a ſpit 
and ſo roaſt them. 

To make a Frycace of colde Mutton 
or Veale. 

(v9 lleſh ſmall and fry it in wert but⸗ 
ter. and then put thereto a little white 
ine, Salt, and Ginger, and ſerue it tooth 

in faire diſhes. 

' To make a Fricace of Gooſe giblets or 
Hennes, or Capons. 
Irſt cut them in pꝛety perces, and ſo botle 
them in water til they be tender, thẽ fry 
them in butter, and ſo ſerue the loꝛth with 
pouder of Singer and Salt. 
To make a Fricace o f a good Haddock 
or W hiting. | 

Firſt ſeth the fich and (cum it,andpick ont 
the bones, take Dntons and chop them 

ſmall then fry them in Butter z Dple till 

they be enough, and put in your Fiſh, and 


tree 
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krye them till it be dꝛye, that don: ſerue it 
kozth with pouder of Ginger on it. 

To fry Whitings. 
Irſt flap them and wach them clean ard 
L. ſcale them, that den, lap them in floure 
and fry them in Butter and ople. Then to 
ſerue them, mince apples o2 onions and fry 
them, then put the into a veſſel with white 
wine, vergious, ſalt, pepper, cloues t mace, 
and boile them togither on the Coles, and 
ſerue it vpon the Whitings, 
To fry a Cods head. 
Fre cleue it in pœtes and waſhe it clean 
and fry it in Butter 02 Ople. Then cut 
Onions in rundels and ſo frye them, that 
don put them in a veſſell, and put to them 
red wine oz vinagre, ſalt.ginger, ſinamon, 
cloues # mace, and bolle all theſe well toge- 
ther, and chen ſerue it vpon your cods head. 


Tarte. 4 

Tomakea Tarte of Cheeſe. - + 7 

E | Ake god fine paſe and dꝛiue it as thin 
Tas pou can. Then fake cheſe, part it, 
mince it, and bꝛape it in a moꝛter with the 
yolks of Egs til it be like paſte, then put it 
in a faire dich with clariſied butter, and the 
D 4 put 
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nt it abꝛoade into pour paſte and teuer it 
with a faire cut couct. and ſo bake it: that 
don, ſerue it {o2th. 
To make a Tarte of Prunes, 
£ Ike P2uncs and wach them, then boile {| 
them with faire water, cut in halfe a pe⸗ 
ny loaf of white bead, and take them out 
and ſtraine them with Claret wine, ſcaſon 
it with ſinamon, Cinger and Sugar, and a 
little Roſewater, make the paſte as ſme as 
vou can, and dꝛp it, and fill it, and let it dꝛie 
in the ouen, take it out and caft on it Biſ⸗ 
kets and Caraàawaies. = 
Tarts ot Damſons without 2 cover, 
Calde pour Damſons with roſewater in 
a Platter,and then tram them and ſea⸗ 
fn them with ſugar, ſinamon, and ginger, 
and ſo make a Tart without a Couer. 
Tactesof Damfſons with a couer. 
[| Ap in your Damſon whole, and ſo ſea- 
— {on them with ſugar, Sinamon e Oin⸗ 
ger, and lo lay on a couer. 
artes of Cherries, 
Luck off your ſtalks and lap pour Che- 
ries into pour paſte and ſeaſon the with 
ſugar, ſinamon and ginger, and lay a couer 
vpon them | 
Tartes of Gooſeberies. 
Lay 
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1 vonr Goſeberies in vour crufk, and 
put to them ſinamon and Cinger, Su⸗ 
gar and a few ſmall raiſins put among the- 
and coner tyem wity a Couer- 
Tartes ot Apples with cou:rs, 7 
N 4 Inte pour App!es very ſmall, ſeaſon 
them with Sugar, ſinamon e glagers 
and [ape thercon a faire couer, and dꝛeſſe 
pour couer when it is halfe baked with 
Raſewatcr and Sugar. 
Tartes or Apples without couere. 
B Apples very tender in a lit⸗ 
tle wine, oꝛ foꝛ lack of Mine Ale, and 
then ſtrain them with Sugar, ſinamon and 
ginger. Mane a fart ot it without a couer. 
artes ot Quinces withouꝰ couers. 
= Traine pour Quintes with ſome wine, 
whe they be boiled tender, and an apple 
with them, oꝛ two oz th!e Wardens, 
ſtraine them and ſeaſon them with Sugar, 
Sinamon and Einger, and ſo make a tarte 
without a couer. | 
Tarte of Qu inces with couers. : 
IW Hen pour Quinces be very tender and 
colde, mince them wich two oz the 
Wardens amongſt them and ſeaſon them 
with ſugar, ſinamon and ginger, and ſo the 
paſte vcing very fine, lay a couer vpon the, 
'Y | Cw 
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C How to make Tartesof Spinage, 
Oyle your Spinage verp tender, and 


thꝛe 02 foure apples with it, and when 


it is very tender, {traine it thzough a faire 


cloth, and then ſeaſon it with the polk of an 
egge, Sugar. Sinamon, anb Ginger. 
Tartes of Boꝛage after the ſame faſhion. 
Tartes of Eglentine berries, , 
Ake the berries and picke out al p white 
within them, and bople them very ten⸗ 
der in faire water, and when they be almoſt 
ſod d2y,put therin wine, and ther oz foure 
Apples, and ſlraine them, ſeaſon them with 
ſugar.ſinamon and ginger,ſo make a Tart 
without a couer. 
Tarte of Strawberies. 
Eſon your Strawberpes with ſugar, a 
/Ivery itttle Sinamon a little ginger, and 
ſo couer them with a touer, and you muſt 
Ny vpon the couer a moz(ell of fweet But⸗ 
ter, Noſewater and Sugar, you may Ice 
the cauer ifpon will, you muſt make your 
Ice with the white of an cage beaten, 108 
Role water and Sugar, 
Hou tomałe a Tart ot Briar hips, 
Tae hippes and waſte them, and toyle 
them in Claret wine, and ſraine them 


. rainer, ſeaſon them with Sts, 
namon 
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namon, ginger and Sugar, and make your 
palte, and flil it with the ſame ſtuffe. 

To make a Tart of Cream. 

T Ake Creame and Egs and ſtir them, 
| togither, and put them into a ſtrainer 
till the whap be come out, then ffrain it that 
it may be thick, ſeaſon it with Ginger Su⸗ 
gar, and a little Saffron, and then make 
your paſte with lower, and dzy your paſte 
in the Daen,and then fil it and ſet it into 
the Duen to dꝛp, and then take it out, and 

calt Sugar on it, and ſo ſerue it fo2th. 

How to make a good Marchpaine. 
Irc take a pound of long ſmal almonds 
and blanch them in cold water, and day 
them as d2ve as pou can, then grinde them 
ſmail. and put no licour to them but as pou 
muſt needs to kepe them from opling, and 
that licour that pou put in muſt be roſewa⸗ 
ter, in manner as you (hall think god, buf 
wet pour Peſtel therin, when pe haue bea⸗ 
ten them ſine, take halfe a pound of Sugar 
and moꝛe, and ſz that it be beaten (mall in 
pouder.it muſt be fine ſugar, then put it to 
pour Almonds and beate them altogither, 
whe they be beaten, take pour wafers and 
cut them compalle round, and ok the bignes 


pou will haue pour Marchpaine, and then 
as 
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aſſone as vou can after the fempering of 
your [tuffe, let it be put in your paſte, and 
ſtrike it abzoad with a flat ſick as euen as 
you can, and pinch p very l uffe as it were 


an edge ſet vpon,and then put a paper vn⸗ 


der it. and (et it vpon a faire boꝛd, and lap a 


lattin 1Baſin ouer it the bottome vpwarde, 


and the lay burning coles vpon the bottom 
of the baſin. To ſee h ow it baketh, if it hap- 
pen to bꝛen to fait in ſome place, ſolde pas 
pers as bꝛoad as the place is & lay it vpon 
that place and thus with attending pe (hal 
bake it a little moze then a quarter of an 
houre, and whe it is wel baked, put on pour 
gold and biſkets, and ſtick in Comfits, and 
fo you ſhall make a god Marchpaine. D2 
euer that pou bake it you muſt caſt on it 


fine Sagar and Roſewater that will make 


it lok like Ice. | 
To make pottage of Cherries. 


Ry white bꝛead in butter til it be bzown 

and ſo put it into a dich. then take Cher⸗ 
ries and take out the ſtones. and frye them 
where pon fried the bꝛead then put thercto 
Sugar, Ginger, and Sinamon, foꝛ lacke of 
bꝛoth, take White oz Claret Mine, bople 
theſe togither, and that don, ſerue them v⸗ 


on pour Todes. 
pon ꝑ = To 


as oP ..-@a__ oc mol 
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To poche Egges in broth. 
T Ake faire licour andas much vergious, 
and new Peſt, and put therin Cozance, 
whole mate, ſwæt butter. and ſugar a god 


|. handfuil of white Beerts, and ſo boile them 
| berytender,and ſo poche your Egs in faire 


water ſathing, and lape them vpon ſops, 
and poure the bꝛoth and hearbs vpon. 

To boyle vong Peaſon or Beanes, 
Irſte Date them and ſethe them in faire 
water,then take them out of the water 

and put them into boyling milk, then take 
the yolks of Egs with crums of bꝛead, and 
ginger, and ſtraine them thoꝛow a ſtrainer 
with the laid milk, then take chopped perce 
ly,Saffcon and Salt, and ſerue it fœozth foz 
Pot tage. 

To make carbonados of Mutton. | 
(7 Ut a Leg of Dutton in thin fillets and 

to make it tender chop it on both the 
ſides with the back of a knife, ſo that they 
be not chopped thozaw,then ſalt them well 
and lay them on a grediron, and bꝛoil them 
till they be inough, and with Uinagre and 


minced ontons ſerue them fozth. 


To make a Haggas of Almain. 
Ah C two Buts ; of Dutton, and frye 


them well from Suinnes and ſenowes, 
and 
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andmince it with ſuet as ſmall as pon can, 
then take Dates and mince them ſmal, the 
fake theſe Sptces which follow, one ounce 
of Coꝛante tlean waſhed, an ounce of ſina⸗ 
mon, a quarter of half an ounce of Ginger 
and aſmucy of pepper, and an eunce of Su⸗ 
gar with the polkes of eight oꝛ nine Cgs, 
clean frped from the whites Tanke alſo fine 
faire light bꝛead grated, with a little Salt. 
and a poꝛ tion of Saffron.and boile al thcſe 
togither, then row theſe Coꝛante in Suet 
of a Calfe oz She pe, then put theminto a 
frying pan, and ſo {et them ints a hot onen, 
and when they be bzown turne them, and 
When they be baked, take them out and 

ſerue thꝛe in a dith. 
To dreſſe Chickins vpon Sorrell ſops. 
Tate ſoꝛrell and beat it in a moꝛter, and 
put in Vergions and ſtrain it thꝛough a 
trainer, then cut fine Sops ef white bzead 
and lay them in a dilhe, and put the ſozrelf 
ſauce tothe bꝛead, put ſinamen, ginger, and 
Sugar, with butter to your ſauce, the roſte 
your Chickins and ſerue thein fozth, 


Howto mike ſops of Al main 
Tae white wine with Bare oz Ale, and 


tut crums of white bzcad, yolis of Egs 
1 : Sugak 
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ſugar and ſinamon, with Salt and ſaffron, 
ſtrain theſe and boile them a little togither 
then cut white bꝛead into pour diſhe, and 
put the puttage to it, and ſo ſerue it kozths 

How to make Toſtes. 4 
IT Ake the idneye of Ucle when it is ros 
ſtred, and chap it very fine, then take any 
put it in a dich, put in the yolks of tha egs 
put in Sinamon, Ginger and ſugar, take a 
alittle Roſe water and put to it, take white 
bꝛead and cut it like diamoiids, and toſte g 
little, (ct ail pour ſtuffe on a Chafingdiſhg 
with Coles, and ſtirre it and ſpꝛead it bpon 
the Toſtes, take the yolke of an Egge, and 
with a fether baſte them oucr, then dakse 
them in a pan and ſet them in a diche, and 
caſt Sugar on them. 
| To makelelly, 
Fake Calues fete and flep them, and 
A faire waſhe them, and ſet them on to 
ſzthe in faire licour,and faire ſcum them, 
and when they be tender ſod, faire ſtraine 
out the licour, and fe pour licour be verye 
clere,and put pour litour into a pot, i there 
be apottle of it, put a pottle ofclaret wine 
vnto it, and two pound Sugar, a quar⸗ 
tern of ſinamon, half a quartern of ginger, 
an ounce of Nutmegs,an ounce of m 
1 ome 


n 0 . 
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ſome long Pepper, a fewe Clones whole, a 
few Coliander ſa ds, à little ſalt. 3 ſongl⸗ ſĩe 
being faire waſhed and laid in water a dap 
befoꝛc, Turnſole being an ed by the fir and 
du ted, and when they be wel (od, let ir run 
though a bag, and put two whites of Egs 

fn the bag, 

To make an Apple Moiſr. 
Res pour Apples very fair, and when 
pon haue ſo don, pœle them and train 
them with the polk of an Egge oz twaine, 
and Roſewater, and bolle it on a Chefftags 
diſh of Coles with a pece of ſweet Butter. 
put iu ſugar and ginger, and when pou lay 
it in pour diſh, caſt ſinamon 4 Sugar on it. 
To male a diſh of Snow 

F Ake a pettle of (wat thtca Cream, and 
the white of eight Egs, and brate them 
altogither with a ſpone, then put them in⸗ 
fo pour Creme with a diſh full of Roſcwa⸗ 
ter. and a dilh full of Sugar withall. then 
take a ſlick and make it cican,and then cut 
it in the end four ſquare, and therwith beat 
all the afozeſaid things togither, and euer 
as it ariſcth, take it off, ard put it into a 
Cullender, this don, take a platter and ſet 
an Apple in the midſt of it, and u ick a thick 


buch nnn in the Apple. Chen cat 
our | 


3 — — * 2 —— 


to the Papter and = them altogither . 
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pour Snow vpon the Roſemary x fill your 
platter therwith,and if you haue wafers, 
calt ſome withall, and ſo ſerue them fozth. 


To make white Ginger bread. 


I Taue Gumma Dragagantis half an once, 


and ſtep it in roſewater two dates, thẽ 
— therto a pound of Sugar beaten «+ ſine⸗ 
ſerced,and beate them well together, ſo 
that it map be wꝛought like paſte, th role 


it thin into two Cakes, then take a fewe 


Jo2dain almonds ⁊ blaunch them in colde 
water, thendzy them with a faire Cloth, 
and ſtampe them in a mozfer very ſineipe, 
adding therto a little roſewater, beat fine- 
ly alſo the whiteſt Sugar you can get and 
ſearte it. Then take Ginger, pare it and 
deat it very ſmall and ſerce it, then put in 
fugar to the almonds et beat them togither 
very. well, then take it out and wozk it af 


pour pleaſure, then lay it euen vpon one of 


pour cakes, and couer it with an other and 
when you put it in the molde, ſtre we fine 


ginger both aboue and beneath if pou haue 
not great ſtoꝛe of Sugar, then take Nice 


and beat it (mall and ſerce it, and put it in⸗ 


(6) 
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| Toto make Bennets. 

Put butter and water ouer the ſier in a 

faire pan, and when it bopleth put ther⸗ 
to fine Flower and Halte, and ſo let them 
boyle, bat ſtir them well fo2 bzenning, and 
Ibhen it is wel thick, put it into anearthen 
pan, the bꝛeak Egs into it and bople them 
ſio togither, then bople a god quantitpe of 
Butter clarified ouer the fire, and with a 
ſpone put in pour other ſtuffe and ſo frye 
them till they be bzowne,and that done, 
ſerue them f@ozth with Sugar on them. 


Howto make Pomages, 

Ake a quart of red wine oz ſweet wine, 
and v oz vj, well watriſhe Apples, pare 
them andcut them in peeces and caſt away 
the cozes, then put the apples with py wine 
into a pot and boyle the on the fire till they 
be tender, and take a manchet tofe and cut 
it in thin peetes and caſt it into the pot, the 
When the apples be tender, put to them a 
quarter of a pound of Sugar, but dzaw the 
though a trainer befoꝛe, and alſo an dũce 
of Sinamon halfe a quarter of an ounce of 
ginger, and boyle al theſe togither in achas 
fer oz a pot, and then take them out again, 
and put the into a faire baſon oz in achar⸗ 


ger; 
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ger, then make a dꝛedge of ſinamon, fugar 
and Ginger, but molt of Sugar, and dzeffs 
your Pomages in faire diſhes,then call in 
your dꝛedge and ſerue it out hot oz colde. 

To małe Farts ot Portingale. 
= aquart of life Pony, and ſet if v⸗ 
pon the fire and when it ſetheth (cunt 
if clean; and then put in a certaine of fine 
Wilkets well ſerced, and ſome pouder of 
Clones, ſome Ginger, and powder of ſina⸗ 
mon, Annis ſeds and ſome Sugar, and let 
all theſe be well ſtirred vpon the fire, til if 
be as thicke as you thinke nedfull,and foꝛ 
the paſte foz them take Flower as ſineiſpe 
dzeffed as may be, and a god pete offweeb: 
Butter, and wozke all theſe ſame well ta⸗ 
gither, and not knead itt 
A French Puffin. 
"= and make a verye fine 1 ot 
1 paſte with yolkes of Egs and (wete: 
batter and ſugar:and dꝛiue pour cakes ves 
ry thin and fine, ſir oꝛ ſeauen, and put but⸗ 
ter molten vetwene euerpe one of them, 
make your cakes little round ones, and let 
there be a god deale of Butter in the diſhe - 
bottom and then ſet them in the Duen till 
they be bakedinough, then lrewon ſugar 


bpoxſit and ſerue it out. } £ 
E 2 A 
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Inn A bnitered Loafe. 
Ake very fine flowze and yolks of Egs, 

A (wret butter, yell,cloues, mace, ſugar, 
ſinamon,ginger; and wok it togither and 
make them in little loues, and when they 
are haked inough, ſet a god deale of (wet 
batter vpon a chafingdiſh and coles, the cut 
pour loaf in thze paces and butter it, then 
ffrew ſugar betwixt eaery pace and ſerue 

Por brenningmeats. 

Ake wine and god Ale, and fill thẽ well 

togither and they will then bꝛen, and 
this is god fo2 Sewes oz diſh meates, and 
all other meates that a man will haue 
bzenning. 

To make Almond Bu'ter. 

BLanch two pound of Almonds and bzay 

them ſmall in a Moꝛter. but put no Lt 
tour to theof a god while, but bꝛap them 
as ſmall as pou can, and wh# thep be ſmall 
inough, caſt a little water to them into the 
Moꝛter, then dꝛaw them thzough a Sfrats 
ner as pou can, then put it into a faire pot 
with a quarter of a pound of ſugar, and ſet 
iton the fire, but ſtir it well foz burning, 
and put in a little Salt, but not fomuch, 
and when it bopleth take it fromthe fire, 

2 and 
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and put to it a god quantitie of Damaſks 
water oz roſewater with an eye of ſaffron, 
but not to much, then take a faire Cloth of 
an elle long, and lap the butter vpon it. and 
let the clotb-be held ſlrait, and dzaw vnder 
the ſame cloth with a Ladle, that the wa⸗ 
ter may come clean from it, and the dzaw 
it aboue in y midſt of the cloth, and knif 
tbecozners of the cloth togither, and fo 
hang it vp and let it dp, and then dꝛeſſe it 
into diſhes, and pꝛint it as vou do butter, 
and plant it with kernels of Pomgranets, 
and ſo ſerue it fozth, 23D 
- . .. TomakeAlmond milk hot. 1 41 
Take blanehed Almonds and bzay them 
\mal;then with faire water dzaw them 
th2ongh;a ſtrainer, and make them not t 
thin noꝛ to thick, and then put them into a 
pot with a quarter of a pound of ſugar and 
let them boꝛle oner the fire, and when they 
boyle take them from the fire, then take a 
manchet loaf and cut it in thin peeces, ſtæp 
it in a pinte of White.wine, as Baſtard, 
Tire,o2 PÞaulmſfie, then calf it info Aly 
mond itk and dꝛeſſe it in fair diſhes,and 
ſo ſerue it foth. | oy 
Io make Ipocras. 7, 
© 3 Take 
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Alte a gallon of Mine, and an onnee 
| of Sinamon,two ounces of Ginger, 
and a poundofSaugar.twentycloues bꝛu⸗ 
ſed, and twenty coꝛns ol pepper grote bea⸗ 
ken, and let all thoſe ſoke one night,and let 

it run thzotiaha bag. | 

Jo make Conſerue of Quinces afterthe- 
manner of Spaine, | 
Taue fix oz ſeuen pound of Muinces, and 

two gallons and a halfe of water, and 
ſet pour water dn the fire fill it be thozow 
warm. then put therto the whites of two 
Egs, ſhels and all, and all to ir it with a 
ſick, and then let it ſtand vpon the fire till 
it caſt a great ſcum. Then take ol the ſaid 
ſcum, and put therto ſiue pound of Sugar, 
and let it ſt and till it be molten, and a lit⸗ 
tle while after, and then take it from the 
lire, and let it run thᷣꝛough a wwllen cloth 
of Cotten. and then put in dur QAuintes 
clean pared and the cozcs clean taken out, 
and fo ſet them vpon the fier the ſpace of an 
houre and a halte, and then take them of 
the ũer, and ſtraia them thꝛough a canuss 
cloth water and al, and then ſel them vpon 
the fre again a let them ſethe the ſpate of 
two houres & a half, and all that time ſtir 


it with Kickes with bzoade endes, and ta 
know 
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know when it is inongh,lay it vpon a box 
lid, and when it commeth vp cleane it is 
enougg. 

To make Conſerue of Orenges, 
Tae Oꝛenges and pare them very thin 
the red ofthe out ſides away and quar⸗ 
ter them in four, and take away the white 
of the inſide. then ſ&fth them in faire water 
ſoftlpe foz bꝛeaking, ofte change them in 
warm water til they be ſoft: as the pelow⸗ 
nes doth ſeth awap, ſo weareth away the 
bitternes, the take them out of the water 
and lay them in a fair vcfſell that the was 
ter may run away from them, then beafe 
them ſmall with a ſpone, and put to enery 
pound of Oꝛenges one pound of ſugar, and 
balfa pound of Roſewater, and boile them 
togither and box them. 
To preſerue Orenges. 
T Ake your Pilles and water them two 
nights and one dax and dzy them clean 
againe, and bople them with a ſoft fire the 
ſpace of ane hower, then take them out to 
cole,and make pour ſirrop half with roſes 
water and halt with that liquoz.# put dou⸗ 
ble ſugar fo your Dzenges,and when pour 
ſirup is halfe ſodden.thenlct your Ozenges 
ſethe onequarter of an houre moze, then 
takeout your Dyenges x let the ſirop — 
— | vnti 
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vntill if rope, and when all is colde, then 
put your Oꝛenges into yp ſirrop: the white 
of an Egge and Sugar beaten togither, 

will make it to candie. 

To make ſirup of Violets. 

Faun gather a great quantitpe of Tholef 
flowers and picke them cleane from the 
ſtalkes and (et them on the fire, and put fo 
them ſo much roſe water as vou think god 
then let them bople altogither vntill the 
colour be foꝛth of them, then take the of the 
fire and ſtraine them th2ough a fine cloth, 
then put ſo much Sugar to them as vou 
think god, then ſet it againe to the fire vn⸗ 
till it be ſomewhat thick, and put it into a 


violl glaſſe. 
To make Cherries in confection. 


Ake ripe and choſen cherries,cut of half 

the ſtalks and put them in a frying pan 
ouer a ſoft fire, foꝛ encry pound of Cheries 
ſtrew vpon them a pound of god white ſu⸗ 
gar in pouder, ſœth them ſo till p third part 
be waſted, when they are (od put in a lit⸗ 
tle Roſewater with a few cloues, and ſina⸗ 
mon beaten togither, then let them cole 
two o2 thꝛe houres, and then put them in⸗ 
to pour pots. 

To make Prunes in confection. 


Take 
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Take Pꝛunes of damaſke æ do like with 
them as pou did with cheries, ſaue that 

fo2 euery pound of Pʒunes take xij.ounces 
of ſugar, and that there muſt be waſted the 


1 fourth parte of the ſirrup awaye, and that᷑ 


the Cloues and Sinamon mult be but * 
bzuſed,oz els both be a like, | 

Marmalade of Quinces or any other | 

thing, 

Take the Nuinces and quarter them, 

and cut out the Cozes and pare them 
clean.,andſeth them in faire water til they 
be very tender, then fake them with roſe- 
water and ſtrain them, and do as 1 aloꝛe⸗ 
ſaid in euerp thing. 

o preſerue Quinces, 

E coe pour Nuinces and ſethe Lis 

cour vpon the fire, and put in the coꝛes, 
and ſeth them very well with two oz thꝛe 
pieces of Quintes, and then put in your 
Quinces, and let them boyle very ſoftlye 
fill they be tender, then take vp your quin- 
ces, and ſet them faire vpon a cloth, and let 
your Licour ſethe a great while till it be 
ſomewhat high coloured of the Quinces, 
and then when the licour is colde, and the 
Quinces be colde, then put in pour Quin⸗ 
tes againe and ſo faire couer them. 


A Book 
Theſe wil ſerue ko bake oz make farfes all 


the yere- 
fIo preſerue Orenges, Lemmons, and 
: Pomecitrons. 


nights, changing your water th2e times a 
day thenperboyle the in thʒe ſcuerall was 
ters, tpẽ take ſo much water as pon think 
conuenient foz y quantity ol pour 8zenges 
thẽ put in fo2 euery pound of Dzenges,one 
pound xa half of ſugar into the water, and 
put in two whites of Egs & beat them al- 
togither, then let them on p fire in a bzaſſe 
veſſel, and when they boile, ſcum them ves 
ry clean, and clenſe them thꝛough a Jellye 
bag.then ſet it on the firexputinthe oꝛen⸗ 
ges. Uſe walnuts in like manner, and vſe 
Lemmons 4 Pomecitrons in like ſoꝛt, but 
they mult lye in water but one night. 
To preſerue all kind of fruits that they ſhall 
not breal in the preſeruing. 
'T Ake a Platter that is plaine in the bot⸗ 
tom and lap Sugar in the bottom, then 
Cheries 02 any other fruit, and ſo between 
euerꝑ row pou lap, thzow ſugar and ſet it 
vpon a pots head, and couer it with a diſh, 
and ſo let it bople. 
7 8 FINIS. 


Fan ſhaue your Oꝛenges ſinelp, and put 1 
1 them into water two dapes and two 
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* 2 Table ofthe thinges contained 


in this Booke. 


T He order howe 
meates ſhould be 


| Laue at the Table, 
both fleſh andFiſh, | 
with cheir ſauces. 


Eblio. F. & E. 
Sauce for Capons * 
Turlcye Fowyles. 
| Sauce for roaſtedl 

Stocldoues. 3 
Ahother for a Ca- 

pon. 
For Capons, Feſant, 
Partriges or Wood- 

cocks. 
Chaldron for a 


Swan, * 


Gallandine for a 

Crane, Heron, or: any 
other Fowle that is 
black meat. 


Stewed and Boyled 

OI Meats. 

To ſtew a Capan. 4 

To ſtew a Capon in 
Lemmons. 


To boyle a capon in a 


To make fo 


3 Lemmons-” | 


J 


— . boyle chikins ot 


white broth. . 
Another to boyle a 
capon in white 
broth. DN 
r 
chickins. 1 6. 
To boyle a caponin 
browes. Gs 
70 boile a capon, 6, 


To boyle a capon 
with Orenges or 4 


To boyle cunnye 
with a pudding | in 
'his belly, . Ln 7 


capons. ä 7. 
To ſeeth chickins in 


Letuce. 5 7 . 
To boyle c chickins 

with hearbs. - 7. 
To ſeeth Hennes or 
capons in winter in 
white broth, 8 
Toſtuecapons. 8. 
Toſtew Sparrows, 4 
4| Toſtew Larkes, 7 


To 


THE TABLE. 


To ſtew . 

; or Larkes.'. 
Toboylea Duck. s 
To ſtue a wilde mal- 
lard. : 

To boile Rochdowe ol 

Fel. 

To ſtew a Hinflack 

of Beefke. 9 
Toſtewa Neates 

foot. 
Another to ſtew a 

'Neats foot, . 10 
To boyle a Legge of 
Mutton with Lem- 

mons,. 10. 
To boyle Mutten 
with Endiue, borage 
Lettice, or any kinde | 
of hearbes that may. 
ſerue thereunto. 10. 
To bake Mutton for 

a ſick body, 10 
To make balles of 

mutton, - 11 
How to boyle Pigs 

petitoes, 


To {till a Cock * 


10 


weake bodye that is 
. conſumed. . ©. 11 
To make a Hol: 


12. 


* 
o malce puddinges 


142 


of a ſwine, 
To make white pnd- 
dings of Hogges Li- 


uer. = 472 


Exfands with otmeal 


otes. 82. 
'o make Liueringes 
k . ofa Swine. SET 
How to make a pud- 
ding 1 in a turnep 
root. 3212 
A pudding in Fes, 13 
A Pudding | in a 

tench. . 
Jo make a pudding 

in acarret root, 13 
A pudding in a, 


cowcumber, 7 2 
To dreſſe Neates 
tungs. 14 
A broth for a Neats: 
tung, er 
A boyled ſallet. 74 


Far 
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To bake Eeeles 


THE TABLE. 


For Fiſh. | 
To ſeeth a Pike, 14 
A *Pike ſauce for a 
Pike, Breame,Perch, 


| Roch, Carps,Floun- 
ders, and all manner 


of Brook Fiſh, 1s 
To ſeeth a carp, is 


To ſeethe Roches, - 


flounders or Feles.16 
To ſeethe a Gur- 
nard, - - 16 
To ſeeth a Dorry or 
Mullet. 16 
To ſeeth a Turbut or 
Cunger. 16 
To ſeeth ſhrimps. 15 
To make Floren- 
tines, 21 
A Florentine of 
Field - m 
A Florentine of 
Fiſh. 22 
To make Florentins 
with Eeles. 22 
To make a Floren- 
e 22 


To bake Lam- 


Prone 22 
To bake Lamprons 
fine. 23 


To bake aLams- 


re 
Tc * a Ca 
— Mullet, Pi 
trout, Roche, or any 
other kind of fiſh, 24 


2 — 


to bake a Holibut 


head. 24 | 
to bake cunger. 24 


to bakeStockfiſh. 24 


to bake watered Her 
rings. 2+ 
to make allowes of 
Eeles. 286 
To make a fricace of 
a good Haddock; 26 
to fry Whitings, 27 
to fry a cod(hed. 27 


Bake Meats, | 
For fine pyesof Vele 
or Mutton, . .. #7 


] | Forpycsof Mutton 
| or 


THE TABLE. 


orBcefe, 1 
To bakea Neats 
tung, 7 17 
To bake' aPie, 17 
To bakea gammon 
of Bacon. 77 
To bake chickins. 75 
— a chickin 
„ „ 14 

10 "bake Chickins 
without fruit. 
Tobake pigions. 75 
To balce a Crane or 


Buſtarl. 19 
To bake Geece or 
capons. 1 
To bake Turky 
Fovwles. 128 
To bake Feſantes or 

Partriges. 19 


to bake Spatrows or 
other ſmall birds. 79 
to balce a eapon or 


chickins. 19 
To bake Wilde 
Ducks. 19 
To bake Mal- 

lards, - 14 


7 


FS | 


To bake 2 of 
calues 19 
To bake Cunnyes, « 
Rabats or Hares 
with fruit or wich- 
out f. 1 uit. is 
To bake ſimall 
meats. _ 
To make ſmall 3 
meats of ſirup and 
Peares. 3 40 
To bake veniſon, 20 
'Tobake Veniſon to 
eat hot. 20 
To bake Veniſon to 
eat colde. 20 
To balte Veniſon of 
a red Deere. 20 
To bake Veniſon of 
a fallow deer. 27 
To bake the ymbles 
ofs Deere. 27 
To bake a Pig like 
a Fawne, 21 
To make chuets, 22 
to make Vaunts, 23 
to make peſcods, 23 
to bake cuſtards. 24 
Doucets 


2 


| to bake Orenges. 25 
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THE TABLE. 


Doucets aſter the 
ſame manner, 24 

to bake wardens. 24 

to bake Quinces, 25 


Another to bake 


Quinces. 


24 


Roſte Meats. 
Venifon. 25. Hare. 25 
capon. 2g. Feſant. 25. 
Partridge. 25. Quail. 
crane, heron, curlew 
Bittur, Plouer, ſaite, 
Woodcock. 26 
A Fricaſe of colde 
mutton or Vele. 26 
A Fricaſeof Gooce 
giblets, Hennes or 

capons. 26 


T artes, 
Ofcheeſe, of Prunes, 
of damſons without 

couers, 27 
Of Damſons with 
couers, of cheries, 27 


Ot Gooceberies, Of 


apples without co- 
uers, of quinces with 
out couers, of Quin- 
ces with couers, Of 
Spinage, Of barage, 
Of Eglantine beries, 
Of ſtrawberies, Of 
briar Hips. 22 
Of creame. 29 


Diners other banque= 
ting Diſhes, 
A Marchpaine. . 29 
Potage of cheries, 29 
poch egs in broth, 320 
Boile yong peſon. o 
Carbonados of mut- 
ton, Haggas of Al- 
main, chickins vpon 
ſorell ſops, Sops of 
Almain, 30 
Toſtes, lelly, Apple 
moiſe, owe. 3. 
Ginger bread. 32 
Bennets, Poma- 
ges. 32 
Fartes of Portin- 
gale. 33 
French 


. 72 
C3 +; 27 
o F 
. 


THE. TABLE. 


French Puffin. 

A buttered Loaf, 33 | 
Brenning meats. 35 
Almond butter, 33 
almond milk hot, 34 
Ipocras, | 34 
Conſerue of Quin- 
ces afcerthe manner 
of Spaine, 34 
Conſerue of Orcn- 
ges. 34 
To preſerue Orcn- 


Yo 19S 
Jo makeSirrop of | 


FF. 


Violets, 
Cherties in confecti- 
on 3s 
Prunes in confecti- 
On. 36 
Marmalade of 
. Quinces, 3 6 
Preſerue Quin- 
Ces. 3 6 
Preſerue Orenges, 
Lemmoin,Pome- 
citrons. 


To preſerue all lind 


36 


of truit. 
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